
a glass of pink bubbly on arrival

starters

     Creamy Stilton Soup (v)
with Parmesan Croutons 

Warmed Smoked Mackerel 
with Mustard Dressed Roquette and Spiced Tomato Salsa

Poached Pheasant & Kidney Salad 
with Caramelized Baby Onions and Redcurrant Sauce 

Duck Liver Parfait 
with Plum Chutney, Melba Toast, Sour Cream and Dressed Leaves 

     Warm Goat’s Cheese (v)  
with Boiled Beetroot, Apple & Balsamic Reduction and Toasted Pine Nuts 

main courses

Roasted Isle of Wight Saddle of Lamb  
stuffed with Apricot & Cumin with a Lamb Jus

Traditional Roast Turkey    
with Sage & Onion Stuffing, Pigs in Blankets and a Cranberry Jus

Fillet of Beef Wellington      
with a Madeira Sauce

Baked Monkfish      
wrapped in Prosciutto Ham with a Sherry & Raisin Sauce on Blanched Pak Choi

   Roasted Butternut Squash (v)     
filled with Red Pepper and Spicy Cous Cous  


All served with Seasonal Vegetables and Roast Potatoes
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          (v) = Vegetarian Option 
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desserts

Traditional Christmas Pudding     
with Brandy Custard

Vanilla & Peach Cheesecake       
with Balsamic Strawberries

Whisky & White Chocolate Bread & Butter Pudding         
with Crème Anglaise

Pear poached in Red Wine       
with a Vanilla Ice Cream and Fig Compote

Isle of Wight Cheese Board        
with Celery, Grapes, Chutney and a selection of Biscuits        



Mince Pies with Coffee or Tea        



£49.50 per person

£24.75 for children under the age of 12



An extensive wine list is available, with prices from £13.00 per bottle.
 

For reservations or more information please call Albert Cottage Hotel on 01983 299309 
Email: enquiries@albertcottagehotel.com • Web: www.albertcottgehotel.com
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